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Tothe right bonorable,Charles, Earle 


of Devonſhire, Lo: Minntioze, Lo: Lieutenant of re- 
land, and one of his Maieſties moſt honorable Priuie Councell; 
N, F. wiſheth long life, with increaſe of honour, 


WY !2ht-Honorable , hauing (long ſince) often 
I$2. weighed and conſidered, with my ſelfe, the 
great care & paines that haue been taken, in 

D ſetting forth ſundry neceſſary books for plan- 
ting & orafting of fruit & finding it(by much 
experience)noleſle needfull, that the right order, in gathering 


& keeping thereof, ſhould be made knowen, & obſerued: Ire- 


N 


ſolued, at length for the general good of the whole kingdome) 
to lay downe,in this ſmall. Treatiſe, the diſorder and abuſes of 


the ynskilful in this Kinde; together with the true & due courſe 
to be taken therein. The worke now finiſhed, l haue preſumed 
(though far ynworthy ) to publiſh it, to the world ( vnder the 
ſhadow of your honorable protection) as the firlt fruites of a 
willing nünde, ready to make tender of his humble ſeruice , & 
acknowledgement of all duty, to your Lordſhip, to performe 
it, in what he may. Not doubting, but that, as your Ho: (next vn- 


der his Maieſtie)hath been the protectour & pre ſeiuer of the 
whole realme of Ireland, you will alſo vouchſafe to patronize 


and protect one Iriſn-borne, who(by long experience) hath 
made triall of that which he deliuereth to others. Wherefore, 
humbly crauing, that your Honour will bee pleaſed to accept 
hereof, & to giue it countenance (that ſo the rather it may haue 


free paſſage, in deſpite of malitious & ſcornfull tongues, into 


the hands of all ſuch as deſire to eat the fruite of their owne vi- 
neyards, in their due ſeaſon): I conclude with my earneſt and 
feruent prayers to Almighty God, for the protection and pre- 


ſeruation of your good Lordſhip, in all true honour & happi- 


nes, in this life; & hereafter to make yGu partaker of that inua- 
luable & incorruptible fruit of the lite eternall, which groweth 
not in orchards of mens planting, but in the Paradiſe of God. 


N ouemb er, the 7. 
Your Honours, in all humbleneſſe, 
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he Epiſtle to the Reader. 
Ente Reader, as there haue been diners bookes 
D | et forth for the good of this laud, and the great 
FN encreaſe of fruite; As of planting, ſetting, proy- 
| ning andgrafting alſo of preſeruing them after 
| : x N the order of the Apothecary ſo amongſt the 
R } Y 7 a beſtowe the Reading of this little works; 
| wherein youſuall finde the true order of gathe- 
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w 
ring, carrying, and keeping of all ſorts of fruites, in their ſeaſon , and 
hom yon (hall know what time your ſeuerall fruite s are ready to be ga- 
thered; eſpecially all kinde of pippins, and apples, all hunde of peares, | 
wardens, Quinces, and Mealers, alſo cherries and other ſtone fruit e 
whatſoener. | 5 
I omit the nominating of all kind of fruitet; for they be too many ts 
be ſeuerally named, And commonly exery fruite country hath their ſe- 
uerall names,although one kinde of fraite. As,Tohn-apples be, in ſome 
places, called Dewzings or long-laſters : and G 5 9 be called old 
met, cc. Vet although not ſexerally name d. ou ſbail by this Treatiſe 
know the due courſe hom to gar her all kindes in their prime and ſeaſon, 
and afterwards to carry or conueigh them, either by land or by water, 
and then how to re ſerue or keep them, to endure longeſt, And, afore I 
| . proceede to the Treatiſe it ſelfe, I thinke meete to acquaint thee. from 
whence our great plentie of fruite, in Eugland, cams. | 
One Richard Harris of London, borne inIreland, Fruuerer to King 
f Henty the 5 ched ont of Fraunce great ſtore of grafies,eſpeci- 
ally pippins : beforewhich time there was no right pippins in England, 
He fetched alſo, out of the Lowe Countries, Cherrie grafts., & Peare 
Crafts, of diners ſorts: Thentooke @ peece of ground belonging tothe 
King, in the parriſp of Tenham in Kent, being about the quantttie of 
ſeauen ſcore acres ; whereof he made an Orchard, planting therein 
all thoſe foraigne grafts. Which Orchard is, and hath been from 
time to time, the 2255 Mother of all other orchards for thoſe Kindes 
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The Epiſtle to the Reader. ; 
of fruites in Kent, and of diners other places. And afore that theſe ſaid 
grafts were fetched out of Fr aunce, and the Lowe Conntries,although 
that there was ſome ſtore of frute in England, yet there wanted 
both rare fruite , and laſting fine fruite. The Dutch &. French, 
finding it to be ſo ſcarce , eſpecially in theſe countries neere London, 


nf 


commonly plyed Billings- gate, & diuert other placerwith ſuch kinds 
of frurte. But now(thankgs bee to God) diners Gentlemen & others, 
raking delight m grefring being 4 matter ſo eps and bene. 
ficial in a Comon-wealth baue planted mam O rehardiz fetebing t heir 
grafts out of that Orchard, which Harris planted called the New- 
garden. And by reaſon of the 1 increaſe that nom u growing in di- 
ners parts of this Land,of ſuc fine & ſerniceable fruit there is noneed 
of any foraigne fruite but we are able to ſerue other places. | 
Now therefore, ſince it hath pleaſed gn. e to gine encreaſe 
& plenty of fruite in this land, and that diners haue taken paines in 
the maintenance thereof of all deg rees:(the better ſort for them plta- 
fire, & in that they doe delight to ſee the worke of their awne handes 
proſper t alſo to ce the frute thereof; the common ſort, for profit, 
for the better rehefe of their family) ln regard, I ſay, of the great 
paines that haue been taken, in planting ſetting, grafting & projning, 
whereby a great deale of ground bath beentakenup which might ſerus 
for other good purpoſes; I thought good to ſvewwhat courſe might bee 
taken,that ws Lbs be not loſt nor ſuch great quantity of groiid, 
wherein fruite doth growe,tye in e were ) and become v 
fitable through ignorance of well hanaling the fruute, aft er God hath 
ren it. 
8 1 there be not as great care taken for the well gathering , and 
17 of fruite,as hath been for the planting thereof, Iaccaunt 
f tbe labour in planting loſt and the grounds wherem they growe 
to he parti waſte and better to be vſed for ſame other good purpoſe. 
But the fruite being well handled & vſed,the groundcan bee turned 
to no better profit. And ſo( committin; both thy endeuourt, and theſe 
my laboxrs, to the bleſſing of God) I baſten to the Direftions them 
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Of Cherries. 
s are the firſt 


en 


D rr penal which 
2 E 4 KIpeciallx : 
N here la 


. Dt win) kult chere there 
are koure lozts here in 

England, (that is to ſap) 
| Flemiſh cherries Eng⸗ 


cherriegs, and blacke 
cherries,whereoftwo are chieflp to be mentio⸗ 
ned, that is the Flemiſh and the Engliſh. 
The Flemith cherries are not lo called, in 
reſpect that they growe in Flaunders, but that 
the firſt grafts and chiefe oꝛiginal of them came 
from Fange and theretoze they are called 
Flemiſh cherries: and in what place ſoeuer in 
* "we oy be. oz any trees Fwy 
oo rom 
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Iuhue Fruiterers ſecrets. 
from them from time to time ſince the firſt be⸗ 
ginning ot them they are ſooner ripe then they 


that are naturaliy at themlelues Engliſb Che⸗ 
ries, in ſome places foureteene dates ſooner , in 
other ſome three weekes, accoꝛding to the foze= 
wardnes oz backwardnes of the grownds 
wherin they grow: But wherloeuer they grow, 
although in one plot oz acre of groũd, you ſhall 
pet find that the one wiilbe ripe befoze the other 
chãge their cullo2 red. And as ſoone as pou lee 
your Cheries to change their coloz.X be red that 
is, whe they begmto ripen) you muſk haue a care 
that you let one to keep the fro the birds, which 
wil be very buſie about them, # elpectally at the 
bzeake of day, vntill eight of the clocke in the 
fozenoone: and ſo lemi when the heate of the 
day is paſt, beginning at foure oz fiue of the 
clocke vntill nine at night: The keeper muſt 
with a peece ſboote, oꝛ make fome othernotrle,to 
feare the birds, oꝛ with a ſling to thzow at them, 
being carefull to watch at thoſe times. There 


ries molt : the one is called a Jay: which muſt 
be narrowly looked vnto, oꝛ els fbe will pick the 
cheries as faſt as they ripen , The other, which 
is called a Bulfinch,will eate ſtones and all:but 
you ſball heare her chirpe befoze ſhe lights vpon 
the tree. a | | 

The order of gathering of Cheries, 


Now foz the gathering of pour cheries ( be- 
5 cauſe all cheries vpon a tree cannot be riſe 
OE ly - = a 


are two kindes of birds eſpectally.that hurt che⸗ 


. 
— — 


bol 


rer haue à great care that he 
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and ready to be gathered at one time) pꝛouide a 
ſine light ladder:ælookung about your tree, wher 
you lee molt ſtoze ripe, there let it vp. Be careful 
toꝛ Ag thereof, fox feare of breaking any 
boughes. Alſo yon mult haue a fine hdoke in 


your hand called a gathering hooke, to pull the 


h tenderly vnto you, which you cannot 
reach with your hand, 
- Poumuſt pꝛouide you allo a chery pot oz kib⸗ 
zey to gather your cheries in: and to the ſame 
cherie pot there mult be tyed with a ſtring a lit⸗ 
mb de ns ol 
r, he may Hang his cyery pot vpon any vongy 
neer,as occaſion ſerues,and ſo to be remoued at 
his pleaſure : Alwaies pꝛoiided that the gathe⸗ 
pull no moze but 
the very lame ſtalke that the chery hangs by: 
foz the next knot,oz bꝛut to the ſtalke,is it com= 
monly that yeelds kruite, the yeare next enſuing, 
At the gatheringofyour cheries there unit 
be great heede taken that they be not roughlte 
handled:onely pull them off by the ſtalke andlay 
them into your pot. Foz much handling ofthem 
(being a very tender fruite) will make them 
change their colour, and turne blackiſh, 


¶ How to carry and conuey Cheries. 


17 there be any great ſtoze of cheries that muſt 
be caryed any farre way,from whence they be 
gathered. there muſt be pꝛouided eyther fine bal⸗ 
kets ozlines:mto which when the chery pots be 
8 B,. ii. full) 


4 The Fruiterers ſeerets. 


full ,you mult poure them out. Each of thele 
ſiues ſhould haue two laths in the bottome on 
the outſide, not croſt, but both one way: eachlath 
muſt be about the bꝛeadth of two fingers: and 
about the bꝛeadth of the palme of a mans hand 
betwixt, oꝛ ſomewhat moꝛe aſunder. The rea⸗ 
fon why J wilb theſe laths to be vled in the 
bottome, 1s, becauſe that when they be caryed 
vpon ones head the ſine being weake bottomed 
of it lelfe, the carryers head will make a dent 
therein, the bzeadth of his head, which wold 
cauſe the cheryes,m all that circle ot his head, to 
bzeake and to be bzuſed: but the two laths will 
keepe his head krom ſpoyling ofthe cheryes, and 
ſo to be eaſily carryed, hauing a w2eath oꝛ ſome 
ſuch thing betwixt him and the laths , koꝛ hurt⸗ 


9 


E head. "Ip 
The French men commonly ble to carry their 
cherries in the very lame pots that they gather 
them in, #neuer put them out vntill fuch times 
as they are to be ſpent. The Dutchmen doe 
turne them out of their cherry pots, into deepe 
rod-balkets, This latter way is not ſo good, 
Foz, lying fo thick one vpon another it quickly 
bungeth them into a heat: and once being ma 
heat, they pꝛeſently rot. 
But the Fruiterers of London (whoſe way 
holde to be the beſt) doe firſt gather them into 
kibleis, oꝛ little open baſkets: and by reaſon of 
their great quantity they poure them out gently 
into their ſiues, 02 bzoad baſkets made ſiue-fa= 
ſbion: fo filling them that the ſines oz 1 
| off 
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the top. Foz when they be put into a Ship, Hoy, oz 
boate, they are otten(foꝛ want of roome) ſet one vp⸗ 
on another: which would hurt the cherries ,if the 
ſiue 02 baſket were full. 

But otherwiſe, they that haue no great ſtor? to. 
carry 02 conueigh by land, may -onueigh them on 
hozſebacke in a payze of panniers on each (ide one, 
lyned thinne both in the bottom and top wi freſh 
fearn, Pꝛouided, that your panniers oz b 8 be 


full:oz els the fruite will be ſpoiled with tolling, 


q The order of gathering all other ſtone· fruite. 


(ODncerning Apticocks Peaches eeeare⸗ plums, 
Damſlons, bullaſe, cc. fo2 the knowledge of ga- 
thering okthem they are al much ofa natureoꝛ qua⸗ 
Iitie . Foz although, in each kinde of them ſome ri⸗ 
pen ſooner then other ſome, euen vpon one and the 
ſame tree, vet as ſoone as they are ready to bee ga⸗ 
thered, lome wil dꝛop oll, and the reſt remame hard: 
vet then are thoſe hard ones alſo in their full tune 
to be gathered. Then muſt you plate pour ladder 
as 1 5 is mentioned, hauing a ſpeciall care that 
vou hurt not the tree: alſo obleruing that it be — 
weather, and the moꝛning deaw paſt. Foꝛ, beingg 
thered wet, they wil both looſe their perfect colour, 
and become mudewed. Then take your kib 2 75 

as hath been ſhewed how to gather cherries with⸗ 
all)and taking alſo a hooke tn your 4 to pull 
thole boughes that you cannot reach, haue ready 
by you a ſiue, backet oʒ ſome ſuch thing, that when 


B. iii. pour. 


kets maybe thzee inches (oꝛ there about) emptie at 
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pour kibſey is full, you may poure them thereinto. 
Jn the bottom wherof, lay netties newly gathered, 
and with the like coner them on the top: which will 
haſten the ripening of them, make them keepe 
their colour, and cauſe them to eate as kindly as if 
they had been fully ripened vpon the tre. 
But if vou let them hang vpon the tree vntil they 
be full ripe. they voull dꝛop off foꝛ the moſt part: and 
the reſt that hang, will quickly rot after that they be 
Faden doe little ſeruice, except they bee p2e=- 


Three things to be conſidered, in gathering of Peares. 


'F Pereare divers wapes to bee vled in | 
.ofkPeares: as followeth. Firlt.itis to be noted 
whether they grow in a pard, garden, oꝛ backe fide, - 
being no moze then will ſerue foz a mans owne 
ſpending, Decondlie.whether there bee any ſuch 
that will be ſolde.and ſo to be conueighed any farre 
way, eyther by land oꝛ water. Thirdly, whether 
they be Peares that will ſerue fox the Apothecary 
to p2eſerne.and ſo to be gathered accoꝛdinglp. 


How to know whether Peares be ready to be gathered. 


cw for the gathering of ſuch as be foꝛ a mans 
J owne ble, no doubt but enery man hauing ſeene 
the naturall ripening of his owe kruite, by long ex⸗ 
perience knoweth their time of gathermg: but fox 
the better inſtruction of thoſe that newly come 


vnto a place, being not acquainted with the * 
ra 
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rall ripening ofthe Peares therein growing, J wil 
hereatter expzelſe how you ſhall know when their 
due tims of gathering is. 
Some, oꝛ rather moſt men, vle not to gather 
their Peares vntill they be all ready to dꝛop oft: 
and, hangung ſo long vpon the tree, aſloone as they 
be gathered, and layed one vpon another, they will 
be in a great heate, and pꝛelently rot. But if you 
haue Peares that you make any account of, that 
are ſummer Peares,and foꝛ your owne vſe,aſloone 
as vou ſee them turne their colour, oz any part of 
themripe(which wil not be al at one time, although 
growing vpon one tree.X ot one ſo2t)ſtill gather the 
ripeſt t {o by degrees at your pleaſure, = 
But, being gathered when they be almoſt ripz(that 
is, when onely ſome of them begin to fall) they 
will naturally ripen of themlelues. And whereas 
the Peares that are gathered, beeing thzough 
ripe, doe ſoone rot one another, though their ouer 
great heat: on the other ſide the temperate heate of 
thoſe that bee gathered befoze they bee all full 
rie doth caule them to ripen one another. 

But foz2 Peares that are to be carryed any karre 
wap, they muſt be gathered by another obſeruation: 
that is, pull one oft the tree, and cut it in the middle, 
and if you finde that it be hollow about the coare, 
the kernell to haue roome, as it were looſening | 
within the coare,although none of the Peares on | 
| that tree be ſo ripe as to dꝛop off, then it hath his c 
| full grouth,and(although not then ful ripe, and rea⸗ 

ö dy to be eaten) may be gathered. Ind hauing layde 
| © then bpon an heape , oz one vpon an other, as 


I „ „„ cc -—y 3 5ðèUd a COR — - 


they 
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they mutt be in the carriage they wil in a very time 
ripen; eate as kindly as if they had been gathered 


ripe off the tree: but being gathered betoze this 


time, that is, befoze the time that they begin to be 
hollow about the coare, they will wither,ſh2inbe.X 
eate tough, moze like in taſte to a pecce ofthe tree, 
then a Peare. „ 


Diuers wayes vſed in gathering of Peares. 


K Now alſo that all kinde of Peares * Apples 
are by diuers men, diuers wales vled to bee 
handled , euen in the very. manner of gathering 
them. As, ſome vſe to clime vp without a ladder,ha= 
uing a baſket to gather in, with alyne tyed to it that 


thereby it may be let downe when it is full and an= - 


other vpon the grownd to receiue it, he in the tree 


when the baſket is emptied, he may dꝛaw it bp a- 
gaine : which way is not to be commended, 


Other ſome with a ladder doe get bp, ha⸗ 


uing a balket in their hands, and euery time that it 
is full they bꝛing it Dovone , powꝛing the fruite into 
ſome other bigger balket, not regarding either how 
they handle the fruit in the powꝛing, noꝛ how rude⸗ 
lp boyſterouſly they place their ladder, to the hurt 
of the tree. Other ſome. beate them downe with 
poleg, bꝛeaking both the tree and fruite. 

Theſe two laſt ſoꝛt ot gatherers haue little re⸗ 


tune enſuing, in regard of their rough handling of 
the tree, in bꝛeabing the boughes, ſpugs * 


ſtill holding the one end or the coꝛd oz lyne, that 


ſpect what fruite may grow vpon the trees koꝛ the 


| 
| 
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pꝛeſent is all their care: ſome being but tenants at 
will, oz other careleſſe and 1gnofatit perſons: being 


put in truſt to gather. 


But koz the letting of your ladder to the tree, th 
beſt way is to place it ealliy: For, lapitig of it ard 
on, will ſpoile ſt fell a great many of the ftuite, as far 
as the ladder toucheth, Allo being firmely placed, it 
is both 5 foz the gatherers owne lalegard, and 
fo2 the ſafegard of the tree. But, being care ile and 
raſh in RON thereof vpon the weake boughes X 
bꝛancheg, the weight ok the gatherer to the tree⸗ 
ward, will bzeake the e * e 
the gatherer, 


How to gather apples, and ow to know Wa ably 
ve ready to be gatherod, 3 os TRIO: 

A Nd touching þ gathering of i beniaditig 
firſt with ſommer kriute, as Jeniting apples, 
Margaret apples, ſo called in kent, ⁊ others which 


I Allie 


by the rules hereafter although the fruits nt men⸗ 
tioned, ſhall you know their due ſenerall times of 


gathering. It they haue N grouth, fome of 


the ripeſt will bee eps Brod the tree, and com⸗ 
monly the birds will be pick ing of them. Oꝛ eis, yon 


that it is hollow about tt the toare and the kirnell be⸗ 
ginuing to be loole (as is ſhewed betoꝛe in the tryal 
of Peares)then haue they their ful grouth, and they 
are ready to be gathered. And being gathered either 


of theſe waies ther will in the Houle come to their 


C. i. pertect 


whereupon kruite might growe. Onely fot the file 


are too tedtous in this place to be nominated: pet 


may pull oft one of the greeneſt, cnt it, a if you finde 


— —— —— _ 
_— — 
_ » 


19 


The Fruiterers ſecrets. 


perfect colour, and ripen kindly of themſelues : but 


if they bee gathered afoze,they will ſbzinke, wither, 
and eate tough, and doe no ſeruice. 


Winter fruite, how to be gathered. 


VV Inter 02 laſting fruite, ſhould bee gathered 
in the wane ofthe Moone the winde not 
being in the Eaſt: although indeed the Fruiterers 
of London by reaſon oftheir great quantity doe not 
oblerue the lame. Foz, when they doe once begin to 
gather, they giue not ouer, vntill they haue gathered 
the lalt, except infoule 02 wet weather, Foz al kruite 
whatloeuer being gathered in wet weather, 02 as 
pd the 8 hangs vpon the trees, be they e⸗ 
od laſting fruite, it will cauſe them in ſboꝛt 

time to dee. Fork wet oꝛ moyſt when they bee 
gathered, ſoone after that they be houled and layed, 


it will being them into a heate cauling them to rot, 
and be mildeawed. 


109 
ner 


Hoy to vſe your gathering hooke. 


AS D concerning the better handling *y your 
kruite in the gathering the placing ofthe ladder 
hath been befoze [pectfied : you muſt alſo bee pꝛoui⸗ 
ded of a hooke and a gathering apꝛon oꝛ bag. The 
hooke, to pul the bough that you cannot reach with 
your hand: The bagge oꝛ gathering apzon , to put 
in your fruite,as vou gather them. | 


Ofthe gathering apron, and the manner how to 
faſten it about you. 


T He gathering apzon is commonly euerp 


way 
an 
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an Ell: hauing, at the lower end thereok, in the 
middeſt ofthe hemme , a ſtrong loope. Set this a⸗ 
pꝛon about pour back, knitting both the vpper ends 
afoze, then take Vp the loope end (which hung 
downe) putting your girdle thzough the loope: and 
ſo hauing faſtened your girdle about you, tye the 
two coꝛners of the loope end of your apꝛon, the one 
ofone ſide vnder your girdle, the other on the other 
ſide , doubling each of the cozners vnder your gw⸗ 
dle. foꝛ feare of flipping: the your apꝛon will be ne- 
ceſfary fox both your handeg, oz either of thẽ, to put 
in your fruite, as vou gather it. Ind when your a⸗ 
pꝛon is full looſe but one ofthe ends faſtened vnder 
your girdle:⁊ ſo bowing ſomewhat downe your bo⸗ 
dy on that ſide, let fall your fruite very tenderly into 
your pꝛickell oz baſket, Foꝛ, in laying them downe 
roughly their owne ſtalkes will pꝛicke them. And, 
although then nothing ſeene oꝛ noted yet they, that 
are ſtalke· pꝛickt, will in time rot, in the 
verie ſame place. But ik vou haue not ſuch apzons 
ready, then take a bagge ofa buſhell, halfe a buſhel!, 
oꝛ thereabout, with a wollen lift o2 ſome ſuch like 
thing ſo bꝛoad, both endes owed to the bagges 
mouth, in length as might ſerue to hang vpon pour 
ſhoulder a reach your girdle. 


Fruite to be gathered, without bruts or 
eaues: and why, 


GAtcher your frutte cleane (as neere as you can) 
without leate oꝛ bꝛut: onely gather it with the 
ſtalke, Foꝛ, pulling any moze then the ſtalke, 
bzeeds two diſcommodittes: the one to the tree, the 
other to the krutte. To the tree, becauſe that the 


C. it, bꝛut 
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hut would the next yecre,haue been growne to be 
a ſtalke whereupon the fruite might grow. To the 
kruite, becaule the bzut being gatherev, and ioyned 
to the kruite with the ſtalke, wul (in the powzing of 
them downe)bzeake the next vnto it, although at 
that time not much ſeene: which will caule it to rot 
befoze his tune. The leaues likewiſe, being a⸗ 
mongſt them, will in a ſhozt time rot the fruite. Ind 
as the fruite is notto be gathered, but with the talk 


onely, ſo is it not to bee gathered without a ſtalke. 


kruite: ſo, without the ſtalke, it will not laſt long, it 


Foꝛ, as the bꝛut, as far as it toucheth, doth hurt the 


will rot in the very ſtaze roome. 


Lider, and likewile carry them in long carts, iog⸗ 


the kruite hath his full grouth, then they which fall 


. How to vſe your fallings. 
T Hey that fall off the tree, which be not gathered 
4 withhad, are not to be layed with the reſt, Foz, 
commonly they arebzoken oz bauuled, with the fall: 
by reaſon whereofthey will not laſt, and, being lay- 
ed amongſt the gathered frutte , will in time lpoile 
them. Yet are thoſe fallings better, that fall when 


befoze the time ot gathering, as wind falles „2 ſuch 
other. Foz they that fall befoze their full grouth wil 
ſbꝛinke, be withered and neuer doe ſerince: but they 
that are taken vp in gathering time, being layed by 
themlelues, will ſerue to roaſt oz bake, ac. 


Abuſes, in gathering of fruite. 


12 ſome great fruite countries, as Worceſter 
ſhire, and Gloceſter-ſhire , they vſe to beate downe 
their cooꝛſe fruite, whereof they make their Perry * 


Ring 


The Fruiterers ſecrets, 13 


ging one againſt another, by reaſon oftheir looſe⸗ 
nes in the cart, allo in lackes: which kinde of car⸗ 
riage, doth batter and bꝛurle them: yet lerue they 
foz that purpoſe , oz to ſpend oz vſe out of the way: 
but the kruite, that is to bee relerued fo2 other pur⸗ 
poles, is not ſo to be vſed, 


How to carry the fruite after the gathering, in what baſ- 
kets,and how they ſhall be ſhot. 


I F your fruite be gathered neere the place, where 
they are to bee layed vp, there muſt bee pꝛouided 
certaine baſkets o2 paickles, (able to containe two 
bulhels, oz a buſhell a p᷑ece) each of them hauing 
two eares oꝛ handles, that ſd (being full) they may 
be carryed, betweene two, holding each of them one 
ol the handles, in their hands, oz betwixt them to 
be carryed vpon a coule:ſtaſte, and lo into the place 
appointed: by which meanes of carriage , the fruite 
will be neither bꝛuiled noꝛ battered, Allo haue a 
care, that they be poured oz ſhot downe very gently, 
layimg enery ſozt by themſelues . But ik there bee 
want ofroome,hauing ſo many ſoꝛts, that vou can 
not well lay them ſenerall (foz ſome haue diuers 
loꝛts, although very ſmall ſtoze of fruite) vet ſuch of 
lummer kruite as are neereſt, in taſte , x colour, ⁊ of 
winter kruite, ſuch as will taſte alike, may (if neede 
be) be layed together: and in time they may be ſepc- 
rated, as hereafter ſhall bee expꝛeſſed. But if the 
fruite be gathered, karre from whence they are to be 
layed,and that they muſt be carryed oz conueyghed 
by cart 02 wagon (hatung any good ſtoze to carry) 
: there muſt be pꝛouided great baſkets . oꝛ (as ſome 
call them) Maunds, ot quarters oz halfe quarters. 
| C. tit, And 
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And foꝛ the carriage, eſpecially of ſummer Peares, 
greene fearne mult be uſed to lyne them withall, on 
the inſide of the Maunds: And here bee carekull to 
pul the ſtubbozne ends ofthe tearne, cleane thzough 
the balket that ſo they may be on the out. ide. By 
this meanes neither ſhall the fearne flip to the bot⸗ 
tome, when the frute is poured out mtothe maund, 
neither ſhall thoſe hard ends bꝛuile the fruite. Allo 
couer your maund clote with fearne: a with a great 
packe nee dle, bigger then ozdinary packe-needles, 
dꝛaw a lyne oꝛ ſmali cozd cloſing hard the fearne, 
that the fruite fall not out, neither be iogged oꝛ tol⸗ 
ſed in carriage. The fearne doth not onely ſtand in 
the ſtead afozeſatd, but it cauſeth the peares ſoone 


to ripen(remaining any time therein ) and to eate as 


well as if they had been gathered ripe: but if they 
be once come to a heate, and not taken out of the 
kearne in time, they will ſoone rot # become blacke, 
When vou haue bꝛought your peares to the place 
appointed, if at the looſing of them out ok the 
maunds you finde them not ripe, ii vou will haſten 
the ripening of them, lay them thicke vpon fearne, 
and with fearne alſo couer them cloſe ; fox , being 
kept warme, they wil loone ripen and come to their 
pertect colour: alwaies pꝛouided, that when they 
be neer ripe, they be vncouered. Foz, when they be⸗ 
gut to ripen , being kept cloſe, they will ripen too 
aſt : and being vncouered at that time, the ayze wil 
moderate their heate. But ik otherwiſe , you meane 
not to haſten the ripening of them, lay them vpon 
the bare boards neither too thicke noz too thin, and 
they will leafurelp ripen. 


Foz winter oz laſting peares.thep may be _ 
c 


hauing a board betweene.Foz,except that they bee 


bp, that fo you may well finde them, that bee ripeſt: 
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them: but that in the carriage they may not be bat⸗ 
tered. Allo, at their iourneys end, they muſt be layed 
vpon fine ſweet ſtraw: pꝛouided that they bee not 
taped in too warme a roome leaſt ſo you bꝛing them 
into a heate : neither layed in a windy colde roome, 

foꝛ feare ofſhzinking and riueling them: but in a 


roome indifferent, where they ſhall haue ayze, x not 
too much. 


How to gather Wardens. 


WVArdens are to be carried, packt, and layed, as 
winter Peares. 


How to gather Medlers, and how to Yo them. 


MEdlers are to be gathered about Mrchaelmas, 
after that a froſt hath touched them: at which 
time they are commonly in their full grouth ,* will 


be then dꝛopping or the tree, but neuer ripe vpon 
athered they are to bee 


the tree. And after they be 
layed in a baſket,Ciue,barrell,oz any ſuch like caſke, 


and wꝛapt about with wollen dothes , bnder, ouer, 


and on the ſides:allo ſome waight layed vpon them, 


bꝛought into a heate, they will neuer ripen kindely, 
noꝛ eate well. Ind after they haue layen ſo long as 
pou thinke, oz finde, that any of them be ripe, (as 
they will not ripen all together) the ripeſt , ſtül as 
they ripen, muſt be taken from the reſt. Therefoze 


poure them out into another ſiue, oʒ balket,leafure= 


* the hard * other baſket,and 


thoſe N 


15 
ed and packed either in fearne oz ſtrawe: not to the 
intent that the fearne ſhould haſten the ripening of 
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thoſe that be ripe layed alide, the other that be Halfe 
ripe ſeuer alſo in a third baſket oz ſiue. . ,l{thep 
that be ripe, oꝛ halte ripe, be not ſeperated from the 
bother, the one will bee mouldy befoze the other bee 
ripe, and lo ſpoile thereſt, And ſtill after that the 
ripeſt are taken fromthe other, they are tro time to 
time to be vled as afozeſaid,vntill that they bee all 
ripe, | 


How to order Quinces. 


Vinces are a fruite, which, if there be any ſtoꝛe 
of them, be not to be layed in that roome, where 
any other fruite is, by reaſon of their ſtrong lent, 
Foz,beingtayed in any cloſe roome, neer other fruit, 
it will cauſe the fruite to ſmell of them. The riper 
alſo that they be the ſtronger their ſent is: elpecial⸗ 
ly ifthey be in a cloſe roome : and they will not one= 
ly be hurtfull to the kruite neere them, but noyſome 
alſo to them that come into the roome where they 
bee. Therekoze they are to bee layed, in ſuch a 
roome ſeuerall (vpon ſine ſtraw) where they ſhall 
haue ayze enough. Alſo, being to be carryed any far 
way, they muſt bee packt in ſtraw: and ſo likewiſe 
Medlers. Their time of gathering allo is all one 
with Medlers. 15 

As the oꝛder ol packing a vſage ol Peares, Med⸗ 
lers, a Quinces is ſhewed: ſo like wiſe ſhall bee de⸗ 
clared the manner ot packing pippins, and al other 
ſozts of apples, beginning with the ſummer kruite. 


How to packe or maunde apples. 

A kinde of ſummer oz winter apples mnſt be 
packt, layed , and carryed in wheate oz rather 
rye 


, 
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tye ſtraw. And although, foz the moſt part, they are 
layed in ſome roome,neere where they growe,vntill 


yet the better way foꝛ thoſe that are to conueigh 
their kruite , from whence they are gathered, is to 
haue maunds , ſfraw , ⁊ all ready,lyning them with 


map p2eletly poure them into the maunds, Foz, be⸗ 
ing firſt layed in one place, and then taken vp again, 
to be put into maunds oz other caſks,doth hurt the 
kruite with too much tolling: but being pꝛelentiy 
put into the maunds, well packt, and gentiy hand⸗ 
led, will cauſe ſummer fruite to keep plumpe, x keep 
therr colour the better, 
It᷑ vou haue not ſo many ot one kinde of kruite oꝛ 
that there be a remnant (as of ſome ſozts, there bee 
but a fewe, in an oꝛchard) o that the maund cannot 
be filled: firſt poure in one ſoꝛt, and when they bee 
all in, lay ſome fine ſweet ſtrawe vpon them, then 
poure in the other tzinde offruite, and ſo fill your 
maunde: and being filled and well packt, the two 
_ ſo2ts will not come together in the ſtirring oz car⸗ 
riage of them. 


How to empty maunds, and how to lay the fruite. 


AT the emptying ofthem.ſee that the fruite bee 
not raſhly poured out, leaſt that the ſeuerall 
ſozts com together, And although packt and car⸗ 
ryed in ſtraw yet at the emptying let the ſtraw bee 
pickt out cleane: and, as neere as vou can let euery 
ſoꝛt be layed ſeuerall. Now, ik there bee ſo many 
ſoꝛts, that foʒ want ot roome, ſome ofthem muſt be 


mixed, be ſure that you mingle none, but thole 75 


D. i. 


they be all gathered d ready to be carryed awav: 


ſtraw, that whe your baſkets oz pꝛickels be ful you 


* 
1 
1 
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led rathe friite vet are they not ripe all at one time. 
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will laſt alike : But ik they bee neere in tafe 
and colour, there needes no leparation. But al⸗ 
though ſome ſoztes doe laſt altke , and be neere of 
one taſte, yet if they be not of a colour, they are not 
to be layed together, Foꝛ, it is an vnſcemely ſight 
to ſee one heape of apples offeuerail colours, But if 
already they be mingled, let them be taken vp with 
f Trey: and looke how many {o2ts there be in the 
heape, vou mult haue by you ſo many baſkets , and 
ſo part enery ſoꝛt, ſeuerall: when they be parted the 
ripeſt to be firſt ſpent , & the reſt by degrees in their 


And although they that be ſummer kruite, be cal⸗ 


Wherkoꝛe, no lozts muſt belaped together, but thole 
that ripen alike: otherwile, being layed together in 
a heape, the one will be rotten betoꝛe the other bee 
ripe, and caule the hardeſt amongſt them to rot, be⸗ 
fore they be kindely ripe. 8 | 
Allo Pippins and other winter kruite, are to bee 
carryed and packt in maunds, lyned with wheate 
02 rye ſtraw:and at the emptying ol them the ſlraw 
to be cleane pickt out. Ind when your pippins, oz 
other winter kruite, come to be layed in the houſe oꝛ 
place appointed, whether they ſhould be conueighed 
oꝛ carryed,vnlace your maunds take off the ſtraw, 
at the top:when you haue done, whelme downe the 
maunds emptving them gently,into ſmall baſkets, 
picking out the ſtraw as cleane as you can, Haue a 
great care alſo in ſhooting oz pouring the out. Foꝛ, 
in pouring of them hard the one wil hurt the other: 
elpectally the ſtalkes ofthe one, will run into the o⸗ 
ther, And being once ſtalk⸗pꝛickt, they will not 


laſt 
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laſt long, although not pzelentlyſeene, 

Allo, being battered oz buuled, they cannot keep. 
Dnely the Pippin hath a qualitie by it ſeife, Foz, 
if it be battered the ſkinne being not bꝛoken, it will 
Dꝛy vp agame: ſo that it be when it ts greene, and 
being layed amongſt the reſt: foz then they will 
ſoake away the bzuiſe, and make it plumpe againe, 
it it be not too much bzuiled, 


Of the difference of fruite, growing in one ground, 
and on one tree, | LEH 
* Ou muſt note that there be pippins and other 
winter fruite, although of one ſoʒt, and grow in 
one ground oz oꝛchard, that will laſt better then o⸗ 
ther ſome : and of ſome trees growe greater fruite 
thẽ of other ſome of the lame ſozt,x in the veryſame 
oꝛchard. Foz,where the ſunne hath moſt power'oz 
ſbineth hotteſt,the fruite is harder grained, bigger, 
and of a better colour, then they that grow vpon the 
very ſame tree,vpon the lower boughes (which are 
called water boughes ) oꝛ the inner boughes of the 
tree. Foz.the raine oz moyſture that lights vpon 
the tree, falles to the lower parts: by reaſon wher⸗ 
of they neuer haue any good colour, but are alwaies 
greene and lokt, and eate very wateriſb: which cau- 
ſeth them, they can neuer laſt long, noꝛ eat kindely. 
But the other (as J ſaid) that haue the warmth of 
the ſunne, doe grow greater aud better coloured: 
ſome deing red lided, other ſome ruſſet: allo they 
laſt long au d eate kindly, 8 
Therekoze Iwulb them, that haue fine laſting 
keutkefcpar hege ern RODEN fo the . 
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of their owne houle, to ſeparate them at the gathe⸗ 
ring. But other wile, they bee ſuch fruite, that no 
luch account is to be made of them, they may be lay⸗ 
ed altogether: and after that they haue layen, take 
them vp in a trey, and ſeparate the ripeſt from the o⸗ 
ther, and ſo ſpend them as occaſion lerues, 

Allo, the largeneſſe.x goodnes of the fruite, holds 
p20p92tio with the age okthe tree, Foz, while p tree 
is in growing to perkection, the frutte groweth eue⸗ 
ry yeere bigger and bigger, better in taſte, colour, 
moꝛe firme and hard: but when the tree begins to 
decay X ware olde, the fruite which it beareth) doth 
alſo decay in bi eg: con⸗ 


ignes, colour, taſte ⁊ firmen 
ſequently will not laſt ſo long. 


Ho to order fruite,in conueighing them by water. 


II there bee any occaſion of ſending fruite a⸗ 
2 ny farre way by water, eſpeciallyſuch fine truite, 
that will keep well, and wozth ſending(fo2 ſummer 
kruit are not karre to be ſent) pꝛouide ſome dꝛy hogſ= 
heads, barrels, oz ſome ſuch cacke, and becaule they 
map lye the cloſer (to auoide iogging and tolling, in 
remooung 02 ſtirring of the calke) they muſt be lay⸗ 
ed in, by hand, one by one:not poured in. Foz, being 
poured in, they will lye hollow, x fo be ſpoiled with 
battering, and bꝛuiling one againſt another, in the 
remouing or the caſke : but, being layed in, one by 
one, and the tac ke filled vp, they will not ſtirre. 
Lyne pour caſkes at both ends, with the fineſt x 
ſweeteſt ſtraw,you can get:but not the ſides ol your 

caſke: foz too much warmth will hurt them. You 
muſt allo pearce holes in both ends, about eight oz 
ten at an end, Fox. kruite let them be euer ſuch goo 


Dd 


laſhing 
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laſting kruite) it they haue not ayꝛe, they will quickly 
come in a great heate, and ſo ſodainiy rot, Haue 3 
being wet will rot them like wile. 


ſo a great care that they be kept dꝛy in the _— 
Allo fruite,that are to be carryed by ſea, may bee 


F02,as the want of ayze doth cauſe them to rot: 4 


ſbot vnder hatches vpon ſtraw.,tifthere be not caſke 


ided, that 
care. 


enough to carry them in, Alwayes pz 
they be ſhot in a dzyplace, and with that 
they be kept dꝛy ouer head: now and then opening 
the hatches to ayze them. 


Vnfit times to remoue ot carry fruite, by land or 
water: and thereaſon thereof. 


'F He fruite that is ſtirred, packt, oz carryedin 
froſty weather, oꝛ in March ſckthe winde blow 
ſbarp)let the be euer ſo hard at the taking vp yet be⸗ 


koze they come to their iourneys end berig carried 
by land o2 water, they wil then be ſo tẽder (in froſty 
weather by realon of the colde ayze: in March, by 
reaſon of the ſharpe and bitter winde: and in ſum⸗ 
mer by reaſon of heate) that the moſt part of them 
will change blacke, and a many of them ſo 


bene as! as if they had been ſodden: ſathat they wil 


Th 


not abide to be toſked,noz carryed at that time ofthe 
yeare,by reaſon of their tendernes. e hardeſt d 
the beſt laſtin I. that is, after they haue layen 
long, oꝛ eſpeciallyif they haus layen till March, oz 
neere the Spꝛing, and ſo likewiſe vntill July, the 
weather growing 19 4 hotter, although in the 
taking bpokthem they leeme very hard yet ſbal vou 
finde a great alteration in them, after their ca⸗ 


riage 
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Small ſtore . fruite, how to be conueighed by land. 


+ Hey that haue but {mall ſtoꝛe to carry, oꝛ but 
now and then to carry ſome, ot what ſozt ſoe⸗ 
uer, they doe commonly carry them in doſfers, pan- 
niers, oꝛ pꝛickleg c. one, on each (ide ofthe hoꝛzſe: 
alwaies pꝛouided that enery oz each one be full, the 
cherries # peates to be lyned with greene fearne, al 
kinde ol apples to be lyned with fine lweet ſtrawe, 
onely in the bottome and top (not on the ſides) of 
the panniers and doſſers. But baſkets oz pꝛickles 
(the rods whereofare not ſo neere together)mult be 


Iyned,ſides and all, 


In what kinde of roomes,winter-fruite are to be layed, 
Add in what manner. | 


* ( 


2 the better releruing oꝛ keeping of winter- 
+ frurte,fivlt there mult be great heede taken, what 
plate ozroome they are layed in: foꝛ it muſt be ney⸗ 
ther tod hot noz tao colde neither too cloſe noz too 
open, Foz; as the cloſenes of the roome bꝛings the 
in a great heate, ſo doth too much ayze make them 
ſbzinke, and be withered: beſides, in time of yeare, 
the kroſt will ſoze nip them. You muſt alſo haue a 
great care, that they be neither layed vpon the 
groũd, in any low roome oz cellar:bnles it be either 
paued oꝛ boarded, Foz, al they be vnderlay- 
ed well with ſtrawe, yet the moyfines of the bare 
ground wil cauſethe ſtraw to ve muſtie,x the muſti⸗ 
nes aſcend to the fruite: which wil make them both 


The 
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The laping of kruite in a lowe roome oz cellar (ſo 
that the roome be ſweet , and eyther booꝛded oꝛ pa⸗ 
ued, being not very clole) is good, from Lhziſtmas 
vntill the latter end ok March: which will both 
keepe them from the froſt, and from the ſharpnes 
ofthe March winde. Betweene March and the 
latter end of Way(beingthe chiete of the ſpzing) the 
cellars be hot: and in that tune the kriute will run 
out, oꝛ rot,moze in thoſe roomes. then in other cõue⸗ 
nient places. Roomes, that be very opẽ, are neither 
good foz winter no2 ſuniner: and eſpecially uch as 
are neere the tyles where no ſeeling is ouer them, 
Foꝛ in winter the ſharp windes and kroſts wil haue 
| acceſle thzough the chinkes oz creuiſles of the win⸗ 
dowes,although ſbut: and, betwixt the tiles, the 
heate of the ſunne, in hot weather will pearte like⸗ 
wile. As cellars be hot toward the Pang, they be 
cold in ſummer:and are then good to keep kruite in. 
Roomes, that be ſeeled oner head, are good koꝛ 
fruite, hauing ayze ſufticient, where the windowes 
| may be ſhut and opened, as occaſton ſerueth. Foz, 
being ſeeled it will keep away duſt, that might haue 
fallen downe.and the heate of the ſunne, lanes 
pꝛouided, in what roome ſoeuer, that they be vnder-- 
layed,with good, cleane , and ſweet ſtrawe , eyther 
wheate oz rye, Take allo the longeſt of the ſtraw, 
| and let it be layed to the walles, ſtanding vp as far 
| as the krutte reacheth: not thicke, but onely ſuffict- 
ent to keen the krutte fromthe wall, which, ikit be 
a ſtone wall, will giue, at euery change of the wea- 
| ther. Jfanyother wall, it wil be ful of duſt. Ther⸗ 
| 


foze the ſtraw is good, both to dzy vy the moyſt⸗ 
nes befoze it comes to the frute , nn to 
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keep away the duſt, 

But if the roome bee epther wayne; ſcotted oꝛ 
boarded round, there needs no ſtraw, betweene the 
walles andthefruite, 85 


How winter fruites, of one ſort and kinde, are to be 
culled and ſorted diuerlly. 


ASi as be rathe fruite , and to be ſpent in ſum⸗ 
mer) are to be hos, N to now ſhall be ſhewed, 

winter oz laſhing fruite ſhall be vſed,and kept 
in their kinde, "fo 2 thetr belt laſting, And as there 
be diners kindes of fruite that will not laſt, but 
mult be vſed in ſummer, ſome at one time and 
ſome at another: ſo likewiſe there are diuers ſozts, 
which will naturally laſt. ſome but til Alhollantide, 
Cometull Chꝛiſtmas, ſome till Caͤndlemas, # other 


John apples, oꝛ as ſome call them Dewxins,Pear-= 
maynes,winter-rullettings, and ſuch other laſting 
ſerwceablefrute, with good vſage,will laſt t new 
fruite come in. 

It is the oꝛder in Kent, and in moſt krulte toun⸗ 
tryes in England, when they haue great heapes of 
kruite, lying in their houles, to take along rod oz 
ſtaffe with a naple, oꝛ ſome ſuch ſharpe poynted 
thing, i in the end thereof, and with the fame to take 
vp thole they ſee — 9 DP the top oz ſide of the 
heapes : not regarding how they rot vndermoſt, 
and in the heart oft a heape : where, is moꝛe waſte, 
then in the outward parts, And other ſome neuer 
ſtirre W when they haue occaſion to ble ye, 


ad 


Sit is ſbewed how Summer kruite (that is, 


Come till Shzouetide, Xc, But eſpecially, Pippins, - 
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and then taking them vp, and thꝛowing outthe rot⸗ 
ten ones, doe let the reſt rot that will, 
But it vou haue any kruit, that you meane to keep 
o2 reſerue, as long as they can, by their ſeuerall 
naturall kindes, they mult be vled in another ſoꝛt. 
when there is leene any periſbt fruite,cyther vpon 
the toppe oz lides of your heape, then it ſbeweth 
that ſome are rotten in the inner parts, Therfoze, 
| hauing atrey , with the ſame gently take them vp, 
| being carefull, that you neither thzuſt the trey hard 
to the heape,no2 with your nayles touch them. And 
3 heere know that although the fruite of your heape 
be all of one kinde, pet at the turning oz taking vp 
of them they are to bee parted into thꝛee ſozts: foꝛ 
they will not keep alike, although they grew all vp- 
on one tree. Theretoꝛe your trey being filled ſet it 
befoꝛe vou, with your pꝛickles o2 backets round a⸗ 
bout vou t takmg them out ofthe trey, perule them 
well, and laythe hardeſt, oz thoſe that are without 
| (pots, which will lat longeſt. in the next vn⸗ 
\ to you, laying them downe 


gently : the other ſozt 
that are bzoken ſkinned, ſtalke · pꝛicked, oz vnder⸗ 


tun (that is beginning to periſb) will be as good foz 
the p2eſent time to ſpend and as ſound as the other 
ſoꝛt, ſo that they be taken in time. Foꝛ, when they 
begin once to be ſpotted, oꝛ any way the ſkinne bꝛo⸗ 
ken,ifit be but the bzcadth of a pins head, they will 
not laſt long. This ſecond ſoꝛt you muſt put into 
the ſecond pickle oz baſket. The third ſozt ( foz 
pour third baſket)are thoſe that are already periſh, 
oꝛ woꝛme eaten:which mult be layed by themſelues 
ſeuerall, and ſpent out of hand: and thoſe oy ore 


vl, 
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found thꝛoughly rotten, to bee caſt out, which will 
be but a fewe ,1t they be carefully looked into, ſhut⸗ 
ting oz pouring euery ſoꝛt ſeuerall: and alwayes 
as they are turning, to bee vnderlayed with freſh 


ked to in time, youſhalhaue them that bebut ſtalk⸗ 
pꝛickt, oꝛ any way broken {kind , ſoone rotten: and 
the other that be but a little periſht, whẽ theſe other 


that would laſt long. 


The times when long laſting fruite, ſhould be 
ſtirred and turned. | 


PIvpins,J ohn-apples, Peare-marnes,and other 
lich long laſting fruite , need not to bee turned, 
vntill the weeke bekoze Chꝛiſtmas, except that there 
bee ſome riper kinde of irmte mingled with them 
(which mult be taken out) oꝛ that the fallings haue 
not been taken out at the gathering, oꝛ any ſtrawe 
left amongſt them. 
The ſecond time, that you ſhould turne theſe laſt⸗ 
ing kindes of fruite , is about Shzouctide , oz the 
latter end of March, oꝛ the beginning of Apꝛill. 
Foz, towards the ſpꝛing all kinds offrute will rot, 


more the at other times. And lo vntill whitſontide 


turne them once in the month, and afterwards once 
in a foꝛtnight. Still, in the turning, lay your heape 
lower and lower, and your ſtraw vnderneath them 
very thinne. Alwaies pꝛouided, that you doe not 
touch your kruite, in any great froſt, and eſpecially it 
they bee in an open roome. In a cellar oz cloſe 

8 roome, 


+ ſweet ſtraw, But ik they be not taken vp, 2 loo⸗ 


beguito periſh, wil be all rotten, and ſo ſpotle them, 
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roome, where the kroſt cannot come at them, they 
may be touched, it there be any occaſion of haſte (oz 
elle not, lo that you keepe the roome very cloſe ſhut 
too, when they be in turning. | 

At the thaw, the kruite is wet and moyſt: and as 
long as they be ſo, they muſt not be touched, noꝛ any 
way ſtirred, vntill that they be dꝛy againe. And ſo 
likewiſe in rainy weather, they will be danke and 
moyſte, and giue, accoꝛdingto the weather: at which 
times they may not be touched. Foꝛ, beingtouched 
in any of thoſe tunes afoꝛeſayd, they wil turn black: 
and hauing once changed colour, they will not Laſt. 
Therekoꝛe in what roome ſoeuer you lay them , ſet 
open your windows, dooꝛes, oꝛ other entrances foꝛ 
ayꝛe (that ſo the winde may come in vpon them) in 
winter, betwixt nine in the foꝛenoone, and foure in 
the afternoone : and in lummer you may open 
at ſire in the moꝛning vntul eight at night. Foz, 
befoꝛe and after theſe times, the ay2e is too 
colde. Jn March open not your voindowes at 


all: fo2 the March winde will cauſe the fruite to 
ſbzinke. 


When Pippins, and other long laſting fruite, begin to 
be ſhriueled: and the reaſon. 


] ILingfruite , after that the middle of May is 

paſt, begin to wither, by reaſon that then 
they waxe dꝛyer. Ind thẽ, the moyſture being gone, 
which cauled them to keep plumpe, they looke wi⸗ 
thered and become ſmaller. Alſo when nature is 
E, ii. decayed 
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decayed in them (doe what you can) they will rot. 
Foꝛ in the Spꝛing, as the tree yeelds fruit, ſpꝛing⸗ 
ing and bud ding euery day moꝛe and moze : do, doe 
the kirnelg ofthe olde fruite, at that time, begin 
to ſwell a ſpꝛout within: and tommon⸗ 
pit makes way at the ſtalke, and 
there begins fo2 the moſt 
part to rot. 
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